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T H E  CATERING P L A N  F O R  
T H E  O L Y M P I C  G A M E S  
THE IMPORTANCE OF NUTRITION FOR A TOP-LEVEL 
ATHLETE OBVIOUSLY CALLS FOR THE DESIGN OF A 
CATERING PLAN THAT GUARANTEES A QUALITY OFFER, 
TAKING INTO ACCOUNT EACH SPORT'S REQUIREMENTS AND 
CONFORMING TO ALL THE ATHLETES' CULTURAL, ETHNIC 
AND RELIGIOUS REQUIREMENTS. 
J O S E P  M .  P R I E T O  D I R E C T O R  O F  T H E  C A T E R I N G  D l V I S I O N  
C A T A L O N I A  
- 
THE PlCORNHL SWlMMlNG BATHS 
rom the first days of July 1992, 
sports, press, political and so- 
cial delegations from every cor- 
ner of the world will start arriving in 
Barcelona. We shall be entering the fi- 
nal sprint of a long race that has lasted 
ten years, whose result can be no other 
than the success we are al1 hoping for: 
the best Olympic Games of al1 time. 
This peaceful army, made up of thou- 
sands of people of al1 races, traditions 
and religions, will also need accommo- 
dation, transport, medical attention 
and, naturally, food. 
The Organising Committee of the 
Games of the XXVth Olympiad consid- 
ered the question of feeding this hetero- 
geneous human community in a general 
project that, at the same time, took into 
account the specific needs of each 
group this essential service was di- 
rected at, according to their various re- 
quirements, locations and tim&tables. 
Thus for the real stars of the Olympiads, 
the athletes, the principal design was 
centred on the villages they would be 
living in, without forgetting their possi- 
ble needs at the cornpetition sites. 
I shall not insist on the obvious influence 
a correct nutrition has on a top-level 
athlete's performance. We therefore 
had to offer an abundant, quality diet 
that was sufficiently broad and varied 
to be able to cover the requirements of 
each sport and satisfy as many as pos- 
sible of the athletes' cultural, ethnic and 
religious requirements, respecting their 
freedom of choice and as far as was 
possible avoiding pre-established me- 
nus. 
Feeding 15,000 people according to 
these criteria will involve the design and 
use of high technology equipment, the 
mobilization of more than 1,200 people 
and the handling of 3,000,000 kilos of 
solid foodstuffs and 1,500,000 litres of 
liquid ingredients. 
To be able to offer the best possible 
service to al1 these people, we have a 
main dining-room equivalent in size to 
one of the city blocks in the Barcelona 
"Eixample"; complementary catering 
areas, some in such privileged locations 
as the ietty in the Olympic Port; a free- 
flow system to reduce waiting to the 
minimum; queue-simulation studies and 
round-the-clock attendance. 
Barcelona192 will also have residential 
villages exclusively for iournalists, 
iudges and referees. These villages will 
obviously include catering services con- 
ceived and designed according to the 
peculiarities of each of these groups, 
such as wide-ranging opening times 
and international menus, without for- 
getting the local gastronomic offer. 
To this rnust be added the services in 
the competition and work centres thern- 
selves. Thus, for exarnple, the Main 
Press Centre and the lnternational 
Broadcasting Centre on Montjuic will be 
priority work centres for more than 
10,500 professionals. 
A third group, numerically the most im- 
portant, is vital for the success of the 
Garnes. This cornprises the organisa- 
tion's own staff and the volunteers. 
Thirty thousand people, distributed over 
62 different locations, with different 
working hours and occupations, for a 
period of two or three weeks, represent 
an irnportant challenge when it comes 
to laying on catering services. A corn- 
plex systern of production and distribu- 
tion will ensure that this large group is 
fed in the best possible conditions of 
quality and hygiene. 
It has not been my intention to provide 
an exhaustive account of the figures, or 
to go into the details of al1 the planning. 
This i s  no more than a rough outline of 
sorne of the circumstances behind the 
catering for the Olyrnpic Garnes. There 
will be plenty of time to talk of arnounts 
consumed, installations and logistic 
aspects. Let me just repeat what has 
already been said: sornething 
like 2,000,000 rneals will be served in 
30 days, and to carry this out 
the COOB'92 has put suppliers and 
firms in the catering sector "on a war 
footing", in the hope that they will 
put al1 their professionality at our dis- 
posal. 
One last aspect worth ernphasizing, 
which has guided al1 the work, is that of 
quality taken in the global sense of the 
term: quality in the product, the service, 
hygiene and health. From the control of 
the suppliers of raw materials to safety 
in the installations, the training of rnani- 
pulators, dietetics, hygiene and health 
control, every stage of the process has 
been planned to ensure by every possi- 
ble rneans the highest levels of quality. 
I would like to end by pointing out that 
eating is not just the satisfaction of a 
physiological necessity. Potentiating the 
pleasurable and relational aspect aris- 
ing from the fact of sharing the table 
with others is an added value that must 
not be forgotten. 
Working towards this atrnosphere ot 
companionship and friendship, of rnu- 
tual understanding, is also one of the 
objects of this plan. In short, to contri- 
bute as rnuch as possible to the creation 
of the optimum psychological and arn- 
bient conditions so that the Olyrnpic slo- 
gan "citius, altius, fortius" is not just a 
question of proteins and carbohy- 
drates. ¤ 
